SPECIAL MENU

wine lover’s
NIGHT

Thursday 10.29.26

featuring Anne-Laure from
Antonin Rodet (Burgandy, France)

5 courses with wine— |29
dinner— 89 * wine—40

BITES ON ARRIVAL
Mini Crispy Virginia Oyster Po Boys
texas toast, remoulade, granny smith apple

Antonin Rodet Crémant de Bourgogne Brut Sparkling

FIRST COURSE
Sea Scallop Crudo
burnt chili and orange vinaigrette, cucumbers, shiso leaves

Antonin Rodet Grande Sélection Chardonnay

SECOND COURSE

Caramelized Onion + Ricotta Cheese
Agnolotti Cacio e Pepe
18 month aged comte, toasted black pepper, chives

Antonin Rodet Chateau de Rully Blanc 2022

THIRD COURSE

Japanese Style Crispy Pork Belly
honey mustard, butternut squash slaw, bok choy

Antonin Rodet Bourgogne Pinot Noir

FOURTH COURSE

Dry Aged Duck Breast
scallions, cherry cousin, crispy rosemary potato pave

Domaine de la Bressande Mercurey 2022

DESSERT COURSE

Pistachio + Quince Tart
chocolate mousse, marigold, caramel tuile

Antonin Rodet Crémant de Bourgogne Rosé



